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Come and help us celebrate the fastive Grand Opening of the bsautiful, new Feed
Giunt/Los Feliz at Hillhurst and Ambrose, this weskeand! The newest membsr of
the Food Giant family opens Thursday, November 1¢t. It has many uhusual end
unique features and brings you "all the nice things you remember” combined
-vmh the exciting innoveations of the future! There will be fabuleus prizes, sensa-

tional savings, free entertainment and fun for all!

"U.5.D.A. ““Choice’’ or Food Giant's *'Banquet Perfect”
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QUSDA “Cheice” or Food Giant “Banquet Perfect’ for quality steaks sverytime! "Did you say the best meat? Wall, | because they seem to thoroughly enjoy
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T { OVE mes Mrs, John Klug’s Swedish
: 5 34 15 agree — | think the meat | buy at Food every bite. In fact, the meat that | buy ggm gric.guo?reci‘ffl;s bbbt it g s 0
Tgone Steak 1 Ih Giant is absolutely marvelous! The only here has earned me the reputation of Klug confided that sometimes she stores the bread in
- L problem | have is just trying to maks up being a pretty super cook, becauss it's the freezer and surprises the family on a non-baking
US.DA. “Choica” or Food Giant “Banquet Parfect’’ for quality steaks everytime! what kind of Food Giant meat so easy to make this wonderful meat day. .

to serve my family next! But | guess it taste simply delicious every timel" :

Porterhouse Steak  °1%s  rivecenmoreiviorindioms VIOLA’S SWEDISH &
; Mrs, Carol Sack, a satisfisd customer at Foed Giant/ Canega Park < ‘
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one ess op Ir 0“1 Ib el Y occasion is Mrs. (Viola) John |ening and orange rind fomr °

Klug’'s recipe for Swedishl|three minutes. Cool mixture

Precision ground every hour for lasting freshness — try it for tasty burger steaks Limpe Bread., When time to{until luke warm. Add yeast,

\ - 7 & S PTEN SREE \ |prepare the treat, her Tor-|Stir thoroughly, = gradually
G ; S . ' - ; (lrance home, 5708 Palos Ver-jadding enough white flour
b ! Nl : 3 ides Blvd., is identified by to make a soft dough. Put

{the aroma of the home-made |dough in warm place and let
' » . Limpe bread. Just ask the|rise for one and one-half
5% £ N\ |neighbors! 'hours
WY Hank) e ‘ ? | .~ VIOLA’S SWEDISH Then add salt and enough:
.l U.5.D.A, “Choics” or Food Giant's ‘‘Banquet Parfect’ , TIEe BREAD | The St
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% 4 cups water ‘]dmg‘.ﬂ Let rise again for
P l : VO e 0 T, R : : SN OIS : 1 cup brown sugar two hours. Knead slightly
Ru M ROAS U.S.D.A. ‘Choies’ or Food Giant ‘Banquat Perfect” US.D.A, *Choics’ or Food Giant ‘Banquet Perfect 31% T Caraway seed land shape into loaves
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' b 2 t fennel seed | This' makes two la rg‘é
y B 2 T ghortening [loaves. Put into greased loaf

t, grated orange peel |pans and let rise again far
cake yeast {one-half hour, Bake in mods
P

: | & ups white flour lerate oven (350 degrees}
4 cups rye flour {for one hour. Wrap ahd
2 t salt 1smre in freezer until needs
Boil water, sugar, cara-ied. 1
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Buttons, whole, sliced or sterns and pieces. A gourmet delight! 4 oz. can "Banquet Perfect” "Banquet Perfect”

| 2 large onions 14 pound almonds, blanchs
Ms I“NRIED Husukmms 4'”5] | 2 seedless oranges ed and chopped
s % ' | 2 3-pound chickens, 3 cups milk

cut in frying pleces 3 tblsp. chopped puv'..szﬂ:;fo.

v {  Flour 1§ teaspoon pepper A
R“S-HTE FROZE“ NTATOES 2!03 253 i | Y4 cup salad oil V4 teaspoon dried thyme " °
2 cup brown rice 2 teaspoon egalt e
' ot )] By y onions and oranges through the coarse blads

. For whiter washes evary times use powerful Food Giant liquid bleach. 1, gal. btl. Ny Put the onions and orang rOug
e p : s 49 |of food chopper. Dredge the chicken in flour, Heat tb}e::
n A"T llO"ID BLEACH 25‘ |b. lb, | galad oil in a very large cast iron skillet, (Use 2 smajl

{ones if vou do not ewn a very large one.) Brown chickess °
Coffee is one of America's favorite drinks. Discover the rich flaver. All grinds 1-lb.

|quickley on all sides and remove from skillet. Add rie§
J“TTER"“T cor F EE 59‘ FARMER JOHN FROZEN STEAKS SELECTED EASTERN |and almnds and cook nutil golden brown. Spread rite

out on bottom of skillet. Add onins and range, Arrange
Rich, hearty and full flavered for quali'? Includes 30c off, 10 oz. jar SLICED BACON SWORDFISH VEAL CUTLETS chicken n top of rice. Add remaning ingredients. (.‘m‘gr.

"lJlBl l"STANT cor EE 99‘ | ;k'gb 59; 69; e 79; :gl;t:ysez;x:clin;;ok on outdoor grill about 1 hour Z\Iak?'i
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Frozen hash-browns are quick, edsy to prepars and delicious tes! 12 oz, pky.

Spring Desert [TINY, QUICKIE ‘.
There’'s "a bit. of real] -

JH . 4 Fabu‘ous Share gpringtime in this fall recipe By MRS. RICH WURM, JE:
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Johnson & Sharp charcoal filtered straight. Full fifth Dansla slicad importad ham Is delicious for sandwiches. NO\' |'4 Way / ‘ range Irosting lixe a pu

|  Strawberry Foam Pis {kin or Jack O' Lantern 2%
5 ‘ Pl | 2k €
Reg 8 .o C 1 regular gize pacl\aze (Siralled in cinnamon-sugarie
$3.69 oky ounces) strawberry | LR

Sift together
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Baren Duval 1959 . vintage, red or white wins These tasty franks are tender and juicy——always a treat, : | 2 cups sifted flour
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A mported French W'ne 4‘.‘;,: 89 Gra" Taste Franks 'pk': 49§ | 14 cup cold water . | l« teaspoon baking powd
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| teaspoon salt
{ 1 package (10 ounces) e N ‘
' ‘Kennuways blencdled and bottled . in. Scotland, fifth Food Giant sliced American chease, great for sandwiches | P 8¢ { teaspoon nutmeg or mat

98 . . ; ;11111ch frozen strawberryii cup oil
Imported Scotch %47  Sliced American Gheese .- 33° 75

egg
1 baked 9-inch pie shell| Stir with a fork until thd’ﬁf
Pistachio nuts, optional|qsohly mixed. Drop by teaw
| Dissolve gelatin in boiling|cnoonfuls (too large will
water. Add cold water and NOT eook through) inte

% 000 s, ; > ‘ frozen block of strawberries. | qeep hot oil or fat . . . ¢

: 8 7 h > , - A Stir until berries begin to|dee. \
VdndtKompS / " K thaw and separate and mix-| - Fyy until golden brown

BAKERIES , ‘ _ g, BN W ture starts to thicken. Set{for about 3 minutes. Drain

% i ," s bowl of gelatin in.larger|on .absorbent paper. Roll

SP !ClAls 4 ; ; T . , <" bowl of ice and water. Beat|warm domuts in cinnamons
THURS.SUN In NO. TORRANCE In HAWTHORNE oT RN until mixture is light and|sugar or allow to cool, then
wov. 14 "% 4548 W. 190th at Anza 423 So. Hawthorne Blvd, ':l)” *]'.f " 2% \ ﬂtueffy-{.Vh?bout thl‘eed nx}ligfice and decorate, 4

‘ | o )! T Y utes. ip cream and fold| Makes about 234 dogen
ORANGE CHIFFOM CAKE In GARDENA In MANHATTAN BEACH (CHITI E A >

O half of it into gelatin mix-|donuts about the size of gf
834 ; 14990 Crenshow Blvd. 2400 Sepulveda Blvd. at Main A L STAMPS { AR Y / ture. Pour into pie shell |balls -
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Chill until firm. At serv-|
PUMPKIN PIE 39¢ ' \ ing time, decorate with re- FAVORED CEILING
."o’m"'"'m‘“m ‘l;;: ' In TORRANCE : maining whipped cream and| Architects faver “woeod
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Phone DA 5-1515, ‘beauty ‘

i




